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TASTING N'DTE&'. EVERY CHEF WORTH HIS STARS IS OPENING A STEAKHOUSE. WHaT 5ol
THESE BIG GUUNS HAVE T QOFFER THAT TRADITIONAL STEAK JOINTS LACK, AND HOW DO THEY
MAKE MONEY DOING IT? MicHAEL WIHITEMAN REPORTS.

Let's blame it on Jean-Georges. Or David Burke and Alan
Stillman. They're responsible for today’s tsunami of newfangled
chef-run steakhouses that are popping up all over the country.

Prime opened in 1998 at Bellagio in Las Vegas, resembling a lush
romantic French restaurant into which Jean-Georges Vongerich-
ten inserted a modernized steakhouse menu with an array of house-
made sauces that, at the time, broke new ground. Maloney &
Porcelli, opened in 1996 in New York City, was the reverse: it looked
like a steakhouse but served lots of Burke'’s manic non-steak dishes —
momkfish with monlfish liver, skinny pizzas delivered on the sides of
wooden wine crates, and the much-imitated crackling pork shank
with a Mason jar of firecracker applesauce on the side,

In their wake today are: Bobby Flay, who's opened Bobby Flay
Steak at the Borgata in Atlantic City; David Burke and Stephen
Hanson’s Primehouse at the James Hotel in Chicago; Jacky
Pluton, who closed his eponymous French restaurant in Chicago
and now is “concept chef™ at Narra, called a designer steakhouse,
at the Hotel Orrington in Evanston; and Tom Colicchio, who

opened Craftsteak in Las Vegas and New York City, the latter a
subject of considerable controversy

Ot in MNapa Valley, Leslie Budd, who owns Rudd Vineyards; Pat
Roney, who owns Girard wines; and Reuben Katz, an executive at
The Culinary Institute of America in 5t. Helena, built the ravishing-
ly beautiful Press, specializing in steaks and local wines, Wolfgang
Puck has opened a big deal beefery in Beverly Hills called Cut thae
replaces the Beverly Wilshire's fine dining room,

In addition, Michael Mina at press time was opening Strip Steak
at Mandalay Bay in Las Vegas —adjacent to Charlie Palmer Steak in
the Four Seasons Hotel; Rick Tramonto and Gale Gand recently
opened Tramontoe's Steak & Seafood at the Westin in Wheeling,
[llinois, amaong their other food outlers there; Jeffrey Chodorow has
finally thrown in the rowel ar Mix in New York and is converting it to
Kobe Club; Bradley Ogden cut Lark Creek Steak’s ribbons on the
tourth floor of a tony shopping complex in San Francisco; and
Stillman earlier this year opened Quality Meats in New York Ciry,
whose eye-popping design (but not menu) will morph into a chain of






